
W I N E  T A S T I N G  O P T I O N S 

C YC L A DI C  M I S T R A L   |  20 euro

VO L C A NO  DI V E R’S  |  25 euro

S I GA L A S  I N T E G R A L  |  34 euro

Aidani | Aidani 100%, PGI Cyclades
Aa | Assyrtiko 85%, PDO Santorini
Santorini  | Assyrtiko 100%, PDO Santorini
Mm Rosé | Mavrotragano - Mandilaria, PGI Cyclades
Mm | Mavrotragano - Mandilaria, PGI Cyclades

7 Villages | Assyrtiko 100%, PDO Santorini
Kavalieros  | Assyrtiko 100%, PDO Santorini
Santorini Barrel | Assyrtiko 100%, PDO Santorini
Mavrotragano | Mavrotragano 100%, PGI Cyclades
Vinsanto | Assyrtiko 75% - Aidani 25%, PDO Santorini

Aidani | Aidani 100%, PGI Cyclades
Aa | Assyrtiko 85%, PDO Santorini
Santorini | Assyrtiko 100%, PDO Santorini
Santorini Barrel | Assyrtiko 100%, PDO Santorini
Mm Rosé | Mavrotragano - Mandilaria, PGI Cyclades
Mm | Mavrotragano - Mandilaria, PGI Cyclades
Mavrotragano | Mavrotragano 100%, PGI Cyclades
Apiliotis | Mandilaria 100%, PGI Cyclades

(1 glass = 30 ml)

A B S O LU T E  A S SY RT I KO  |  25 euro

Santorini | Assyrtiko 100%, PDO Santorini
7 Villages | Assyrtiko 100%, PDO Santorini
Kavalieros  | Assyrtiko 100%, PDO Santorini
Santorini Barrel | Assyrtiko 100%, PDO Santorini
Nychteri | Assyrtiko 100%, PDO Santorini



Zucchini	
semi-dried cherry  tomatoes |  apricot  |  spearmint  |  “ tsalafout i”  cheese

Santoriniá
cherry  tomatoes |  “katsouni”  |  p ick led caper  leaves |  o l ives |  “ch loró”  cheese

A P P E T I Z E R S

SA L A D S

M E N UF O O D

Handmade bread
2 types of  handmade bread |  cherry  tomato paste |  o l ives

Yalancí Dolmá
Aidani  v ine leaves |  f resh herbs |  sheep yogurt

Steamed seashells
di l l  |  l ime

“Xelouristó” style cod fish
f resh onion |  herb scented o l ive oi l

“Ladotyri” cheese
homemade marmalade |  f resh pepper

Taramá
salmon roe |  cr ispy pi ta  bread

 € 3.50

 € 13

 € 16

 € 12

 € 12

 € 10

 € 14

 € 13

vegan vegeterian gluten f ree



H O T  DI S H E S

Fava Santorini
smoked eel | onion | pickled okra | cherry tomato paste | glasswort

Lamb Youvétsi
orzo |  dry  “anthótyro”  cheese |  lemongrass

Homemade Tagliatelle
shrimp stock |  scorpionf ish |  herb scented o l ive oi l

“Trachaná”
baked cherry tomato sauce | basil | “xinotýri” cheese

Smoked eggplant
baked cherry tomato sauce | cretan “galomyzíthra” cheese

Kyriaki’s “Moussaká”
beef cheek stew | smoked eggplant purée | potato confit | bechamel foam

Sauteed Seabream	
string beans | peas | finocchio chutney | citrus fruits sauce

Ceviche
ci t rus f rui ts  |  g inger  |  chi l i  peppers |  cor iander  |  f resh seasonal  f rui t

Ceviche twist
greek salad stock |  “ch loró”  cheese |  f resh oregano

“Kiláda” deep-water shrimp
lime | seasonal greens | crispy corn | coriander | cherry tomatoes | jalapenos

Beef Tartare
mustard seed |  pick led “katsouni”  |  capers |  pars ley  |  potato chips

Seafood “Spiniálo”
f resh onion |  green o l ive oi l  |  br ine

C O L D  DI S H E S

 € 17

 € 17

 € 17

 € 18

 € 16

 € 19

 € 26

 € 19

 € 14

 € 18

 € 26

 € 25

vegan vegeterian gluten f ree



DE S S E RT S

Greek Coffee
Single

Double

Espresso
Single
Double

Tea

B E V E R AG E S

 € 0.50  € 2.50

 € 2  € 2

 € 3

 € 2

 € 2  € 3.50

 € 4  € 3

Executive Chef: Mrs. Kyriaki Fotopoulou
Please advise your waiter on food allergies or intolerances, if any.

Baklavá
Aegina pistachio |  mast ic
ice cream

Chocolate
coffee cream | gianduja | butter 
biscuit |  hazelnut

Halvá
buffa lo  mi lk  |  cardamom |  mahlab 
ice cream

Homemade spoon dessert

Mineral Water
0.5 l t .
1  l t .

Sparkling Mineral Water
0.25 l t .
0.75 l t .

Orange Juice (can)
0.33 l t .

Cheese
assortment  of  Cyc ladic  cheeses |  homemade marmalade |
sun-dried f rui t

Cheese & cold cuts
assortment  of  Cyc ladic  cheeses and hand-picked Greek
cured meat  cuts  |  sun-dried f rui t

P L AT T E R S

 € 23

 € 25

 € 12  € 12

 € 15  € 4.50

vegan vegeterian gluten f ree



Al l  pr ices in  euro –  taxes inc luded

W h i t e

R e d

D e s s e r t

D i s t i l l a t e s

R o s é  &  S p a rk l i n g

Aidani
Aa
Santorini
Santorini Barrel
7 Villages
Kavalieros
Nychteri

Tsipouro 200 ml	
Tsipouro 700 ml
Tsipouro double dist. 500 ml	
Tsipouro 3yr barrel aged 500 ml
Prickly Pear Spirit 500 ml

Mm			 
Mavrotragano	

Mm Rosé
Kir-Yianni Xinomavro Sparkling Brut

9

8

10

11

13

16

17

7

15

3

3

4

5

6

5

6

41

35

45

52

59

75

85

31

71

9

27

35

49

57

21

19

Vinsanto
Apiliotis

11

8

67

48

W I N E          L I S T




